
S T A R T E R S
SALT AND PEPPER CALAMARI � £6.50 
with chorizo-flavour seasoning and 
chipotle chilli mayonnaise 

SMOOTH ALBA PATE � £4.95  
Served with plum & apple chutney

TODAY’S SOUP (v) � £4.75  
With rustic bread (vg) option available

BARCHETTE SKINS� £4.95 
Potato skins topped with gorgonzola, 
walnuts, Parma ham and balsamic glaze

MUSSELS & GARLIC BREAD � £5.75 
Garlic, Chive & Cream Sauce

CAPRESE SALAD (vg) � £4.95  
Fresh mozzarella and tomato salad  
with olive oil and basil

JULIETTE (v)� £5.75  
Fine strips of deep-fried Italian bread  
topped with our fresh tomato and basil 
sauce and grated pecorino cheese 

PRAWN COCKTAIL � £5.25 
Prawns fused with a rich Marie rose sauce

SCOTTISH HAGGIS BON BONS � £4.75  
Bashed neeps, wholegrain mustard & whisky sauce

CLASSIC BRUSCHETTA (vg) � £4.50 
Vine tomatoes, basil, garlic & olive oil

M A I N S
PESTO CRUSTED SALMON � £15.50  
With mascarpone served with broccoli, 
spring onion mash and a butter sauce 

LASAGNA TRADIZIONALE � £10.45  
Traditional homemade lasagne from Naples

HUNTER’S CHICKEN � £12.25  
Chargrilled chicken breast, topped with smoked 
Cheddar and streaky bacon, with roasted Portobello 
mushrooms in a smoky tomato sauce, served 
with triple-cooked chips and barbecue sauce

FISH & CHIPS � £12.75  
Beer-battered cod, served with triple-cooked 
chips, mushy peas and tartare sauce

SEARED FILLETS OF SEABASS � £16.50  
With pea & smoked pancetta veloute, broccoli

RING ONION MASH 

TRADITIONAL STEAK PIE � £11.95  
Your choice of Fries or Mashed Potatoes, 
served with Buttered Vegetable

SEAFOOD PASTA (gf) � £12.75  
Selection of seafood and pasta cooked in a 
white wine, garlic and tomato sauce

STOVIES � £11.95  
If it is real Scottish food that you are looking for, 
then you won’t find a better option. Scottish Stew

SPAGHETTI MEATBALLS (gf) � £10.50  
Fresh homemade meatballs made from the finest  
Scottish mince covered in a rich tomato and garlic sauce

BALMORAL CHICKEN � £12.75  
Roast Breaded Chicken stuffed with Haggis, 
bashed neeps, Tatties, Buttered Vegetables 
and a wee dram o’ Whisky Sauce

S T E A K S
Alba steaks are expertly aged for superb flavour and 
tenderness and come served with triple-cooked chips, 
homemade onion rings and a thyme-roasted tomato

8OZ SIRLOIN� £15.25

10OZ RIBEYE� £18.95

8OZ FILLET� £22.50

with a steak sauce of your choice

// EXTRA SAUCES //

PEPPERCORN SAUCE� £2.50 

WHOLEGRAIN MUSTARD & WHISKY SAUCE� £2.50 

DIANE SAUCE� £2.50

A L B A  B U R G E R  S E L E C T I O N
All our burgers are served with skin-on fries.

PRIME BEEF BURGER� £12.50 
Served with mayo, burger relish and  
homemade onion rings

WAGYU BURGER� £13.50 
Premium beef, specially bred for its unique 
texture and mouth-watering flavour, with tomato 
salsa, mayo and homemade onion rings

MOVING MOUNTAINS® BURGER (vg)� £11.95 
A plant-based burger with tomato, lettuce, 
red onion and burger relish

THE DIRTY BURGER� £13.50 
Our prime beefburger topped with spiked maple glazed 
pulled beef brisket, streaky bacon, a mature Cheddar 
cheese sauce & mayo served with homemade onion rings

TRIPLE-COOKED CHIPS (v)� £2.75

DRESSED SIDE SALAD (v)� £2.50

BROCCOLI (vg)� £3.00 
with a chipotle chilli Jam and omega seeds

HOMEMADE ONION RINGS (v)� £2.50

BABY POTATOES (v)� £2.50

GARLIC & CHEESE MUSHROOMS (v)� £2.75

S I D E S 

MEAT FEAST� £11.50 
Chicken, pork & fennel sausage, crispy bacon, 
mozzarella and a red onion chutney

ROASTED VEGETABLE & PESTO (v)� £10.95 
Red pepper, butternut squash, red 
onion, spinach and mozzarella

CAJUN SPICED CHICKEN� £11.25 
With chilli, roasted red pepper,  
mozzarella and red onion

FOUR CHEESE (v)� £10.95 
Camembert, Gran Moravia, mature Cheddar 
& Mozzarella, topped with red onion

STONE BAKED P IZZA  AT  ALBA
All our pizzas are made with hand-stretched dough,  

stone-baked to order. Add skin on fries for £1.50.  
Speak to member of staff if you wish to make your own pizza.

S C O T T I S H  M E N U

(v) Vegetarian   (vg) Vegan.   Whilst our menu dishes do not have nuts as a main ingredient unless stated there may still be traces of nuts and nut oil present. Please inform your server if you have allergies we should know about. We 

can supply an information folder sharing all of the ingredients of each dish and if it may affect any of the 14 food allergens. Whilst all care has been taken to remove fish bones, some small bones may remain.
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S T A R T E R S
BUTTER KING PRAWN BUTTERFLY� £6.95 
Tiger prawns fried and cooked in a rich creamy sauc

CHICKEN KEBABS� £5.95 
Chicken marinated in fresh masala and 
coriander, with sweet chilli dipping sauce

HAGGIS PAKORA� £5.25 
Scottish haggis marinated with Indian spices and lightly 
fried in a tempura batter. Try it with a malt whisky

CHICKEN PAKORA� £5.25 
Scotland’s favourite Indian starter 
served with a rocket salad and chutneys	  

PALAK VEGETABLE PAKORA (v)� £4.45 
Selection of seasonal vegetables 
fried until crispy and golden

LASSEN KHUMBA (v)� £4.45 
Sliced mushrooms, stir fried in garlic 
sauce and garnished with coriander 

MASALA FISH� £5.95 
A dish for fish lovers tilapia a fresh water fish slow 
cooked in a rogan josh style sauce served on a hotplate 

PUNJABI KING PRAWN PAKORA  � £6.95 
Sweet king prawns marinated in Punjabi 
spices and fried until crispy and golden 

FISH PAKORA� £5.95 
Fish marinated in Punjabi spices and 
fried until crispy and golden

LAMB POTATO KOFTA � £5.95 
Scottish lamb mince and potatoes marinated 
and cooked with herbs and spices

T A N D O O R I 
T I K K A  S T A R T E R S

The traditional Indian clay oven is called the “Tandoor”. 
A tandoor is a clay pot usually sunken neck deep in the 

ground. Charcoal is put on the flat bottom of the pot. The 
heat generated by the hot charcoal in and on the sides of the 
clay pot is used for cooking. Long iron rods, long enough to 
reach the bottom of the pot, are used in the cooking process.

CHICKEN OR LAMB TIKKA� £5.95

SEEKH KEBAB STARTER� £5.95

A L B A  R E T R O 
C O L L E C T I O N

At Alba we have an amazing section of dishes that have been 
created with the customer in mind but we also understand 

that the classic Indian dishes are also popular, so if you 
have a favourite dish that is not on the menu please ask 
us and we will endeavour to create your favourite dish. 

BALTI  •  BHOONA  •  PATIA  •  DOPIAZA

JAIPURI  •  DHANSAC  •  MADRAS  •  KORMA

CHASNI  •  JALANDHRI  •  ROGAN JOSH

SAAG  •  SOUTH INDIAN GARLIC CHILLI 

Available in:  Chicken Tikka £8.95 

Chicken Breast £8.75  •  Lamb £8.95 

Prawn £8.75  •  King Prawn £11.95  •  Veg £7.45

M A I N S
MAHARAJA TIKKA MASALA� £9.95 
Chicken marinated in specially prepared 
spicy masala baked in a deep charcoal oven. 
Cooked with a mild creamy sauce garnished 
with almond flakes and fried onions

ALBA BOMBSHELL� £10.95 
Alba special shredded chicken or lamb, served on a sizzler 
with fresh spices and chillies garnished with coriander 

BUTTER CHICKEN� £9.95 
Smooth and creamy sauce with a  
rich masala flavour

LAMB RASANDER � £10.95 
Chunks of lamb cooked in a rich spicy sauce 
with fresh ginger to give an extra bite

ALBA ACHARI KARAHI� £9.95 
Picked Mango added to a spicy sauce,  
chicken or lamb

LAGAN KI BOTI� £9.95 
Try a little tenderness… melt-in-the mouth  
Scottish lamb diced, simmered 
slowly with ginger and garlic

KASHMIRI KORMA  � £9.95 
Rich and creamy, cooked with fresh fruit  
in coconut cream

SHARABI CHICKEN  � £10.95 
Ginger garlic paste, mushrooms, onions, 
green peppers and sambuca

SHREDDED LAMB� £10.95 
Slow cooked Scottish lamb shredded  
into pieces, cooked with garlic, ginger, 
green chillies and cinnamon tarka  

BIRYANI� £10.95 
Originating from Persia, this simple dish, began  
as rice and meat baked together in the oven.  
Served with a separate curry sauce to  
compliment the tasty dish 

CHICKEN TIKKA, LAMB TIKKA, FISH OR VEGETARIAN

 

V E G A N  M E N U  (v)

MINDO’S GAJAR KI SABJI� £7.95 
Mum’s favourite carrots and potatoes  
in garam masala spices.

SAAG� £7.95 
Punjab’s all-time favourite. 
Made from fresh spinach, garlic and ginger

BOMBAY ALOO� £7.95 
Diced potatoes cooked with cumin 
seeds and Bombay style spices

TARKA DAL� £7.95 
Yellow split lentils cooked with Punjabi 
spices and traditional tarka

ALOO MATTER GOBI� £7.95 
Potato, fresh garden peas with Indian cheese

ALOO GOBI� £7.95 
Cauliflower and potatoes smothered in fresh 
herbs and cooked in a rich buttery tarka.

VEGETABLE SIDE DISH�  ALL £4.95

A L B A  S I Z Z L E R S 
TANDOORI-LICIOUS SIZZLER� £14.95 
Consists of roasted chicken, on the bone,  
prepared with yoghurt and spices served 
with rice, sauce and salad

CHICKEN TIKKA SKEWERS� £13.95 
Small pieces of marinated chicken cooked in a 
tandoor oven. Served with rice, sauce and salad

LAMB SEEKH KEBABS� £14.95 
Minced lamb cooked on skewers  
with peppers, onions and mushrooms. 
Served with rice, sauce and salad

MIX GRILL� £18.95 
A combination of king prawns, lamb tandoori,  
tandoori chicken, lamb and chicken tikka.  
Served with rice, sauce and salad

LAMB TIKKA SKEWERS  � £14.95 
Scottish lamb marinated in homemade  
masala and herbs

LAMB CHOPS  � £14.95 
Steeped overnight in a middle  
eastern blend of spices with ginger & 
garlic, finished over open coals

 

S E A F O O D
TANDOORI SALMON � £14.95 
Scotland meets India the perfect partnership, Scottish 
Salmon and Indian spices cooked in a tandoor oven

KERALA SEAFOOD CURRY� £12.95 
White fish fillets, mussels and prawns

TANDOORI MONKFISH� £14.95 
Marinated in yogurt, lemon juice, cayenne pepper,  
garam masala and garlic and ginger for 24 hours  
and then cooked in a hot tandoor oven. 
Served with masala sauce

ROYAL PRAWNS� £16.95 
King prawns cooked with caramelised onions,  
tomatoes, ginger and garlic. Lightly 
coated in saffron and coconut milk

PIND DE MACHI (FISH)� £12.95 
Cooked in Punjabi villages in India this fish dish 
is not for the light hearted, main ingredients 
include fresh garlic, ginger, lemon grass and an 
abundance of fresh green chillies and coriander 

GOANESE FISH & PRAWN CURRY � £12.95 
Fresh sole simmered in coconut cream 
sauce, with tamarind and green chilli 

   

C O M P L I M E N T S 
FRIED RICE (v)� £2.95

DESI RICE (v)	�  £2.95

MUSHROOM FRIED RICE (v)� £3.50

NAN BREAD (v)� £2.95

PESHWARI NAN (v)� £3.50

GARLIC & CORIANDER NAN (v)� £3.50

GARLIC NAN (v)� £3.50

KEEMA NAN� £3.95

CHEESE NAN (v)� £3.50

PARATHA (v)� £2.45

ALOO PARATHA (v)� £2.95

CHAPATTI (v)� £1.80

TANDOORI ROTI (v)� £1.70

SPICY MASALA CHIPS (v)� £3.45

CHIPS (v)� £2.95

ONION SALAD (v)� £2.95

RAITA (v)� £2.95

I N D I A N  M E N U
ALBA

RESTAU RAN T


